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PREFACE. 


The  following  investigation  of  so-called  egg  substitutes  on  sale  iu 
Pennsylvania  was  made  in  view  of  the  wide-spread  interest  which 
the  people  of  this  State  have  shown  in  the  various  statements  publicly 
disseminatd  to  the  effect  that  this  class  of  products  are  largely  com- 
posed  of  fraudulent  substitutes  ;  because  of  the  very  common  idea  that 
many  of  them  are  injuriously  adulterated,  and  also  for  the  purpose  of 
determining  what  basis  of  fact  there  is  to  support  the  extravagant 
claims  made  on  the  labels  for  these  products  by  the  manufacturers. 

\         -       .  CHARLES  E.  PATTON, 

_  ^       ■         ^  Secretary  of  Agriculture. 
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DEPARTMENT  OF  AGRICULTURE. 
DAIRY  AND  FOOD  BUREAU. 
'        ■.  Harrisburgj  Pennsylvania,  June  11,  191S. 

To  Whom  It  Mar  Concern : 

The  following  report  on  the  composition  of  so-called  egg  substitutes 
is  respectfully  presented  for  the  information  of  all  interested. 

It  is  believed  that  the  results  will  prove  of  special  interest  to  all 
who  have  been  led  to  believe  that  the  numerous  articles  sold  as  ees' 
substitutes,  under  various  brands,  makes  and  names,  are  made  from 
fraudulent  substances  or  are  injuriously  medicated,  as  have  been  in- 
duced by  the  advertisers'  claims. 

■  ^^ery  respectfully  yours, 

JAMES  FOUST, 
Dairy  and  Food  Commissioner. 
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EGG  SUBSTITUTES  AND  SO-CALLED  EGG  SAVERS. 


•    Charles  H.  LaWall. 


One  of  the  most  reprehensible  ways  of  making  money  is  to  take 
■some  common,  everyday  substance,  disguise  or  alter  its  appearance  in 
some  way,  make  a  lot  of  exaggerated  statements  regarding  it  and 
■then  sell  it  for  about  ten  or  iifteen  times  its  market  value,  extolling 
it  as  an  economical  substitute  for  some  expensive  article.  There  has 
been  no  preparation  of  this  class,  Avithin  recent  years,  that  has  sprung 
into  prominence  with  such  rapidity  as  the  so-called  egg  substitutes 
and  with  so  little  merit  or  legitimate  warrant  for  their  manufacture 
and  sale. 

To  understand  the  reason  for  the  appearance  of  these  products  on 
the  market,  it  is  necessary  to  consider  what  part  eggs  play  in  cooking 
apart  from  their  nutritive  qualities,  for  it  must  be  evident,  even  to 
an  untrained,  observer,  when  he  stops  to  reflect,  that  from  2  to  4  ozs. 
or  less  of  a -yellow  powder  cannot  possibly  represent  the  nutritive 
value  of  2  or  3  dozen  eggs.  When  eggs  are  used  in  doughs,  batters, 
etc.,  it  is  usually  for  the  sake  of  the  leavening  effect  which  they  con- 
tribute or  for  their  coagulating  or  thickening  properties.  The  leaven- 
ing property  is  due  to  the  viscosity  of  the  egg,  which  entangles  air 
bubbles  and  holds  them  in  the  batter  or  dough  until  the  subsequent 
heat  of  baking  sets  or  coagulates  the  egg  and  brings  about  a  perma- 
nent condition  of  lightness  in  a  product  which  has  been  beaten  or 
mixed  with  baking  powder  or  other  leavening  agent,  or  in  an  article 
containing  ho  baking  powder,  as  a  custard. 

Eggs  are  therefore  considered  almost  indispensable  in  most  culin- 
ary operations,  and  when,  as  has  been  the  case  for  several  jeavs  past, 
the  price  of  eggs  remains  steadily  high,  even  in  the  seasons  when  they 
sre  supposed  to  be  plentiful,  and  in  seasons  of  scarcity  soars  to  a 
point  almost  prohibitive  for  those  in  moderate  circumstances,  it  is 
little  wonder  that  the  consuming  public,  ignorant  of  the  real  facts  in 
the  case,  are  led  astray  by  the  specious  labels  and  extravagant  claims 
and  duped  into  purchasing  articles  which  are  sold  under  the  pretext 
of  furthering  economy,  while  really  adding  to  the  high  cost  of  living 
on  account  of  the  small  value  really  received  for  the  money  expended. 

The  following  list  of  more  than  forty  egg  substitutes  has  been  col- 
lected under  the  direction  of  Dairy  and  Food  Commissioner  Foust 
and  submitted  for  analysis  and  comment.  Almost  all  of  them  were 
found  on  sale  in  the  State  of  Pennsylvania.    Several,  However,  were 
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sent  in  by  manufacturers  who  desired  information  concerning  the 
legality  of  their  products.  The  names  of  the  substitutes,  manufactur- 
ers' names,  claims  of  composition,  etc.,  were  as  follows: 

AGG-O-LA  POWDER  (Egg  Substitute).  Carton  printed 
in  Idack  and  red  ink.  "Pure  and  wholesome  for  cooking 
and  l>aking."  The  Euclid  Food  Products  Co.,  Brooklyn, 
N.  Y.  4  oz.  net  weight.  "Use  in  place  of  3  dozen  eggs. 
Artificially  colored.  Price  35  cents.  A  pure  food  prod- 
uct, conformiug  with  all  pure  food  laAvs.  Always  ready 
for  use.  Use  about  %  teaspoonful  for  each  egg  called 
for  in  the  recipe." 

AIGO.  The  Egg-0  Co.,  Mnfrs.,  Baltimore,  Md.  In  white 
package  printed  in  red  and  black.  "To  use  in  place  of 
EGGS  in  bakiug  and  cooking.  Contents  of  package  in- 
stead of  12  eggs.  A  mixture  artificially  colored  with 
pure  certified  color."  1%  oz.,  15  cts.  "One  level  tea- 
spoonful  instead  of  1  egg.    There  is  nothing  like  Aigo." 

ALLENEGG.  Allenegg  Mnfg.  Co.,  Binghamton,  N.  Y. 
Carton,  black  on  yellow  background.  "Baking  and  cook- 
ing without  eggs.  Egg  compound.  11/2  oz.,  10  cts.  One 
rounding  teaspoonful  for  each  egg  called  for. 

Madam  Blumer's  EGG-SAVER.  Lincoln  Chemical 
Works,  Lincoln  Ave.  &  Roscoe  Blvd.,  Chicago,  111.  Car- 
ton, black  and  red  inks  on  yello\\'  l)ackground.  Cuts  of 
basket  of  eggs,  hen  and  fac-similie  of  jjackage.  "A  vege- 
table food  product.  Value  48  eggs  cost  25  cts.  Equal  to 
48  eggs.  Gives  better  results  than  eggs.  Will  answer 
the  purpose  of  48  eggs  except  in  mitntioiw'  (Last  three 
words  in  small  type. )  "Price  25  cts.,  worth  -fl.OO.  4  oz. 
One  pinch  of  Egg-Saver  represents  one  fresh  hen's  egg. 
A  mustard  spoonful  represents  2  eggs." 

ECC-_KON-0-M Y,  Mnfd.  for  National  AVhite  Cross  League, 
Chicago,  (jreeu  label  and  green  print.  "Pure  and 
wholesome.  Contains  powdered  whole  eggs,  powdered 
milk  (less  butter  fat),  a  cereal  product  and  baking 
powder.  4  oz.  25  cts.  For  cooking  and  baking  only.  Use 
one  teaspoonful  for  each  egg  called  for  in  recipe."" 

ECC-O-GENE.  (Stuart.)  Wright  Imp.  .V:  Exp.  Co. 
(Agents),  N.  Y.  Carton,  red  and  blue  on  white.  "Tor 
replacing  eggs  in  cooking,  etc.  Use  this  package  in 
place  of  3G  eggs.  Made  of  corn  and  milk  products.  Col- 
ored with  certified  color.  Keeps  indefinitely.  31/2  oz. 
25  cts.   Use  3^  teaspoonful  for  each  egg  called  for." 

EGGATINE.  The  Royal  Palm  Co.,  Pittsburgh,  Pa.  Carton, 
black  on  yellow.  "A  substitute  for  eggs.  Compound  of 
cornstarch  and  casein.  Artificially  colored.  Contents  of 
package  used  in  cooking  in  place  of  3  doz.  eggs.  Costs 
about  1-3  as  much  as  eggs.   %  teaspoonful  for  each  egg." 
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EGGETTE  (Egg  Substitute).  Bestever  Products  Co.,  Chi- 
cao'O  111.  Printed  in  black  on  yellow  paper.  Cut  of 
chK-k  and  egg.  "Pure,  healthful,  nutritious.  Always 
fresh.  Guaranteed  pure  food  product.  The  original  egg 
substitute.  Net  weight,  li/o  oz..  price  10  cts.  A  substi- 
tute for  12  eggs.  Level  teaspoouful  for  each  egg  called 
for.   Artificiiilly  colored." 

EGGINE.  Chas.  T.  Morrissey  &  Co..  Chicago,  111.  Distrib- 
-  uted  by  Penn  Specialty  Co.,  Hanover,  Pa.  Labeled  m 
black  and  red  on  yellow  paper.  Cut  of  hen's  head  and 
,  outline  of  egg.  "Unsurpassed  for  purity  and  economy. 
Artificially  colored.  Net  wt.  4  oz.,  price  25  cts.  Takes 
X>lace  of  3  doz.  eggs.  Use  about  %  teaspoonful  for  each 
egg  called  for  in  recipe."  ' 

EGG-KON-O-MY.  National  White  Cross  League,  Chicago, 
111.  Carton,  green  print  on  pale  green  background.  "Pure, 
wholesome,  economical.  Use  in  place  of  eggs  for  cake, 
noodles,  etc.  Contains  powdered  whole  eggs,  powdered 
milk  (less  butter  fat),  a  cereal  product  and  baking 
powder.  334  oz.  net  wt.,  25  cts.  Use  one  teaspoonful  for 
each  egg  called  for  in  the  recipe." 

EGG-LESS.  The  Thomas  Mnfg.  Co.,  Dayton,  Ohio.  Black 
print  on  white.  "A  wonderful  preparation  used  instead 
of  eggs  in  baking,  etc.  Saves  about  45  eggs.  _  Manufac- 
tured from  cornstarch,  skim  milk  powder,  milk  casein, 
powdered  eggs  and  rice  flour,  bicarbonate  of  soda  and 
certified  color,  iy^  oz.,  35  cts.  Instead  of  each  egg 
called  for  use  1  level  teaspoonful  of  Eggless." 

E6GNIT.  C.  H.  Stuart  &  Co.,  Newark,  N.  Y.  Word 
"Eggnif"  printed  in  shape  of  an  egg.  Black  and  red 
printing.  "A  pure  food  product  for  baking  and  cooking. 
Artificially  colored.  Wt.  11/2  oz.  Price  10  cts.  Use  % 
teaspoonful  instead  of  1  egg.  In  making  custards  use 
one-half  the  usual  number  of  eggs  and  the  other  half 
Eggnit.'"  1 

EGGNO.  The  Newton  Tea  &  Spice  Co.,  Cincinnati,  Ohio. 
Lithographed  in  red,  yellow,  blue  and  white.  "To  take 
the  place  of  eggs  in  baking  and  cooking.  Artificially 
colored.  31/2  oz.,  25  cts.  Far  superior  to  the  usual  egg 
substitutes.  Use  package  in  place  of  3  doz  eggs.  Kesult 
of  scientific  research.   Teaspoonful  for  each  egg." 

EGG-NU.  The  Abner  Royce  Co.,  Cleveland,  O.  Labeled  in 
black  on  white.  "Substitute  for  eggs.  Pure  and  whole- 
some and  good,  containing  the  nutriment  of  eggs.  Does 
not  deteriorate.  Artificially  colored.  3  oz.  25  cts. 
Equals  2  doz.  eggs.  One  scant  teaspoonful  for  each  egg." 

EGG-0.  J.  M.  Pitkin  &  Co.,  Newark,  N.  Y.  Printed  in 
black  and  red.  Cut  of  egg  at  each  upper  corner.  "A 
wholesome  mixture,  chiefly  of  corn  and  milk  products,  to 
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be  used  instead  of  eggs  in  baking  and  cooking,  colored 
with  certified  colors.  Price  10  cts.  II/2  oz.  net  wt. 
Takes  the  place  of  12  eggs.  Use  level  teaspoonful  of 
Eggo  in  place  of  each  egg."  , 

EGG-O-GENE.  (Stuart's.)  Wright  &  Co.,  136  Water 
St.,  N.  Y.,  Agts.  Blue  and  red  print  on  white.  "Made 
fi'om  corn  and  milk  products.  Eggs  substitute.  Equal  to 
30  eggs.  Equal  to  eggs  at  9  cts.  a  dozen.  Artificially 
•  colored  witli  certified  color.  25  cts.  Use  %  teaspoonful 
for  each  egg." 

EGGOLA.  Wixon  Spice  Co.,  Chicago,  111.  Red  print  on 
yellow  background.  Word  "egg"  prominent.  ''A  substi- 
tute for  eggs.  Pure,  wholesome,  convenient  and  much 
cheaper  than  eggs.  Composed  of  products  of  egg,  cereal 
and  milk,  artificially  colored.  31/2  oz.  One  level  tea- 
spoonful for  each  egg." 

EGG-O-LTETT.  Web.ster  Co.,  Sharon,  Pa.  Printed  in  red 
on  white.  "A  scientific  compound,  wholesome.  Takes 
the  place  of  eggs.  A  scientific  compound  of  corn, 
milk  and  eggs.  Harmless  coloring.  One-fourth  tea- 
spoonful for  each  2  eggs  required."  (Price  and  net  wt. 
not  given  on  package.) 

EGGOLINE.  S.  G.  B.  Medical  Specialties  Co.,  Beading, 
Pa.  Black  on  cream  ground.  "Unsurpassed  for  purity 
and  economy.  Use  in  place  of  3  dozen  eggs.  Made  of 
corn  and  milk  products  with  certified  color.  Egg  sub- 
stitute. 4  oz.,  2.5  cts.  Use  34  teaspoonful  for  each  egg 
called  for." 

EGG-O-XO.  The  Thomas  Mufg.  Co.,  Dayton,  O.  White 
envelope,  black  print.  "Use  in  place  of  eggs  for  baking 
and  cooking.  Pure,  wholesome  preparation.  Cornstarch, 
skim  milk  products,  with  casein,  milk  sugar,  sodium,  bi- 
carbonate and  certified  color.  One  teaspoonful  of 
EGG-O-jN'O  for  each  egg  in  recipes." 

EGG-O-THKIFT.  L.  P.  Elliot  Co.,  Philada.,  Pa.  Labeled 
in  white  on  black.  Picture  of  hen  and  large  egg.  "A  sub- 
stitute for  eggs.  tTse  it  in  place  of  eggs  for  cakes,  etc. 
Made  from  milk,  egg  and  cereal  products.  Artificially 
colored.  4  oz.  yet,  30  cts.  One  level  teaspoonful  for 
each  egg  called  for." 

EGG-SUB.  Imperial  Tea  Co.,  Harrisburg,  Pa.  Paper 
carton,  "Egg-Sub"  printed  in  blue  on  egg-.shaped  white 
background.  "Use  in  place  of  eggs  for  cakes,  ice  cream, 
etc.  Made  from  milk,  eggs  and  cereal  products,  arti- 
ficially colored.  4  oz.,  2.5  cts.  Use  one  level  teaspoonful 
for  each  egg  called  for." 

EGG-YITO.  Wendell-Clements  Co.,  Chicago,  111.  In  round 
carton  printed  in  white  and  brown  on  yellow  and  brown 
background.    Cut  of  laying  hen  and  large  egg.  "De- 
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licions  and  nntvitimis.  In  eveiy  way  takes  the  place  of 
eggs.  Made  from  eggs,  milk  and  cereal  products."  (No 
statement  of  net  wt. )  "Artificially  colored."  35  cts. 
"Eeplaces  3  dozen  eggs.  Level  teaspoonful  for  each  egg." 
Advertising  folder  states:  "Woir't  spoil,  don't  waste,  and 
tastes  delicious." 

EGIS.    The  Egis  Co.,  Inc.,  Seattle,  Wash.  Lithographed 
iu  red  and  green  and  black  on  yellow  background.  "LTsed 
instead  of  eggs  in  cakes,  doughnuts,  etc.    Composed  of 
certain  parts  of  casein,  starch,  sod.  bicarb,  and  naphthol 
'  yellow.  2  oz.,  25  cts.   One  level  measure  of  Egis  for  each 

EG-XO.  Commercial  Laboratories,  Inc.,  Newark,  N.  Y. 
Label  ju'inted  black  and  red.  "Pure  and  wholesome. 
Making  eggs  unnecessary.  Composed  of  cornstarch,  bi- 
carbonate of  soda,  skimmed  milk  powder,  milk  casein, 
and  milk  sugar,  with  certified  colors.  Price  10  cts.,  net 
wt.  1%  oz.  Use  as  1  dozen  eggs.  Eg-No  saves  eggs.  It  is 
not  recommended  as  a  I'ood,  but  as  a  food  saver.  Egg.^ 
are  used  in  cakes,  etc.,  not  for.  their  food  value  but  to 
produce  lightness  and  color.  Eg-No  does  this  at  a  frac- 
tion of  the  cost  of  eggs." 

.EG-SAVE.  Eg-S'ave  Co.,  Buffalo,  N.  Y.  Word  "Eg-Save" 
In  white,  egg  shaped  space  against  green  and  yellow 
background.  "Baking  and  cooking  without  eggs.  Con- 
tains i>owdered  milk,  cornstarch,  flour,  carbonate  of 
soda,  fresh  hen  egg  albumen  and  vegetable  coloring. 
Use  Eg-Save  in  place  of  eggs.  2  oz.  Use  i/o  teaspoonful 
for  each  egg  called  for." 

Fletcher's  EG-CONSERVER.  Fletcher  Production  Co., 
Chicago,  111.  Green,  red  and  black  on  yellow  ground. 
"A.  compound  to  be  used  iu  place  of  eggs  in  cooking. 
Pure,  wholesome.  No  artificial  coloring.  Use  iu  place 
of  3  dozen  eggs.  -1  oz.,  25  cts.  For  each  egg  called  for 
use  1  level  teaspoonful  of  the  compound." 

MAGTC  EGG  SAA'ER.  Ward  &  Co.,  Chicago,  111.  Yellow 
pacliage ;  red  and  black  print.  "Will  serve  the  purpose 
of  4  dozen  eggs,  except  in  nutrition.  Contains  maize 
flour,  egg  albunlen,  ]»owdered  milk,  rice  flour,  potato 
flour,  sodium  chloride,  sod.  bicarb.,  amaranth,  naph- 
thol yellow,  orange  yellow.  Not  a  substitute  for  eggs. 
G.5  oz.,  25  cts.  Use  a  scant  or  level  teaspoonful  "for 
each  egg."  , 

"Mavy  hud  a  little  hen, 
'  That  acted  very  queer  • 

She  always  laid  when  eggs  wei'e  cheap 
;  ^  ^     Bnt  quit  wlien  they  were  dear."  ^ 

MAGIC  EGG  SAVER.  Sherer  Gillette  -Co.,  Chicago,  111. 
Lithograplied  in  red,  gold  and  blue  on  yellow  back- 
ground. "A  substitute  for  eggs  in  baking  and  cooking. 
.31/2  oz.  Use  a  teaspoonful  for  each  egg  called  for." 


MIRACLE  EGG  DISPLACER.  Standard  Supply  Co.,. 
Reading,  Pa.  Pasteboard  and  tin  package.  Black  type 
on  yelloAV  ground.  "Pure  and  wholesome  for  cooking 
and  baking.  Keeps  indetinitely.  Conforms  with  all  pure 
food  laws.  Contains  no  egg  and  is  artificially  colored. 
A  corn-milk  prei>aration.  4  oz.,  30  cts.  3^  teaspoonful 
for  each  egg  called  for." 

XEAR-EGG.  Peters  Mnfg.  Co..  Ridgewood,  N.  J.  Tall  tin 
can.  labeled  in  blue  print  on  light  blue  paper.  "Whole- 
some and  harmless  substitute  for  EGGS.  No  eggs  used 
in  tlie  manufV.ctnre  of  this  product.  Colored  with  certi- 
fied color."  (Net  wt.  not  stated,  cost  25  cts.)  "One 
even  teaspoonful  of  Near-Egg  for  each  egg  called  for." 

NO-EG.  No-p]g  Sales  Co..  Buffalo,  N.  Y.  "Not  an  egg, 
product.  A  substitute  for  eggs."  Yellow  background, 
l)lack  print.  Picture  of  winged  egg  on  front  of  package. 
"Artificially  colored;  whole.some  and  pure.  Price  25 
cts.,  21/8  oz.  Use  in  place  of  4  dozen  eggs.  1/2  teaspoon- 
ful of  No-Eg  for  each  egg  called  for." 

NG-EGG.  Repeat  brand.  W.  A.  Kittredge  Co.,  Tunkhan- 
nock,  Pa.  White  envelope,  printed  in  red  and  black.  "A. 
wholesome  preparation  wliich  does  the  work  of  eggs  in 
cooking  and  baking.  Use  as  10  eggs.  Cornstarch,  skim 
milk  powder,  casein,  milk  sugar,  baking  soda,  and  certi- 
fied colors.  1  oz.,  10  cts."  "One  teaspoonful  of  No-Egg 
in  place  of  each  egg." 

o-EGG-o.  The  Penn  Specialty  Co.,  Hanover,  Pa.  Printed  ia 
blue  and  ^^'hite.  "Pure  and  wholesome.  Contains  no 
eggs.  Always  fresli.  Convenient  and  economical.  Guar- 
anteed to  conform  to  State  and  National  pure  food 
laws.  Made  of  products  of  corn  and  milk,  colored  with 
pure  certified  color.  Net  wt.  li/o  oz.,  price  10  cts.  Use 
as  12  eggs.  Use  a  scant  teaspoonful  of  o-EGG-o  in  a 
good  tablespoonful  of  milk  or  water  for  each  egg  called 
for.   o-EGG-o  makes  richer  cakes  than  eggs." 

PARAGON  YA\Vx  SUBSTITUTE.  Paragon  Products  Co., 
Pen  Argyl,  Pa.  Printed  in  blue  on  white.  "Nutritious, 
tasteless  and  wholesome.  Fully  equal  in  baking  or  cook- 
ing to  the  best  fresli  eggs.  Contents  ecpial  to  3  dozen 
eggs.    25  cts.    Use  %  of  an  even  teaspoonful  for  each 

egg-" 

Sx\-YAN-EGG.  Tlie  Nacma  Co.,  Chicago.  "May  be  used  in 
place  of  3  dozen  eggs  in  cooking  and  baking  only.  Saves 
about  1-3  the  shortening.  A  deiicious  and  wholesome 
milk  and  cereal  product  to  be  used  in  place  of  eggs." 

SAVAEGG.  H.  C.  Royce,  Horsham,  Pa.  Label  in  black. 
"Savaegg"  printed  egg-shaped.  "To  obtain  the  thick- 
ening effect  of  one  egg  use  one  level  teaspoonful  ofi  this 
powder.  Derived  principally  from  milk  and  corn.  One 
level  teaspoonful  equals  1  egg.  Price  12  cts."  WL.not 
Stated. 
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SHOBE  SPECIAL.  Wright  Imp.  Corp.,  136  Water  St.,  N. 
Y.   Unlabeled  package.  .  .   .  - 

SNOW  MELLOW.  The  Hipolite  Co.,  St.  Louis,  Mo.  In 
cylindrical  container;  printed  in  black  on  violet  and 
white.  Label  not  suggestive.  "Makes  delicious  icings 
and  meringues  without  eggs;  no  cooking.  2  ozs.,  price 
25  cts."    Word  "eggs"  not  misused  on  label. 

STEWART  SPECIAL.  Wright  Imp.  &  Exp.  Co.,  N.  Y. 
City.    No  labeling. 

WIZZ-O-LA.  Gandolfo-Ghio  Mnfg.  Co.,  St.  Louis,  Mo.  In 
white  envelope  printed  in  blue  and  red.  Cut  of  layer 
cake.  "Contents  powdered  egg.  Pure,  wholesome,  econ- 
omical. Artificially  colored.  One  level  teaspoonful 
equals  one  egg."   Net  wt.  nor  price  stated. 

YELCO.  The  Yelco  Pure  Products  Co.,  Minneapolis, 
Minn.  Printed  in  black  and  red  on  white  and  yellow 
ground,  paper  box;  outline  of  egg.  "A  new  pure  food 
product  for  baking  and  cooking.  Use  for  all  baking  and 
cooking  only,  instead  of  eggs.  Composed  of  powdered 
milk,  rice  ti<»ur,  bicarbonate  of  soda,  cream  of  tartar, 
tartaric  acid,  powdered  tumeric,  cornstarch.  Net  wt. 
31/3  oz.  Use  2  level  teaspoonfuls  in  place  of  each  egg."  _ 
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In  order  to  nnderstand  the  table  of  composition,  it  is  necessary  to 
discuss  the  composition  of  the  egg  itself.  Mixed  whole  egg  content, 
white  and  yollv,  contains  about  74%  water,  15%-  protein,  10%  fat  and 
1%  ash.  Commercial  dried  egg,  which  is  a  legitimate  market  product 
and  which  sells  at  a  price  corresponding  to  about  40  cents  a  dozen 
for  fresh  eggs,  has  about  tlie  following  composition:  ,  • 

Fat  Protein  Ash 

Dried  egg,   30.00%       45.00%  3.00% 

The  difference  between  the  sum  of  the  above  figures  and  100%  is 
water,  which  is  retained  by  the  egg  in  the  process  of  drying. 

A  whole  egg  will  average  slightly  less  than  one-half  ounce  of 
dried  egg,  equivalent  to  about  fon.r  rounded  teaspoonfuls. 

In  the  table  of  compositif)n  of  tlie  egg  substitutes,  the  difference 
between  the  sum  of  the  fat,  protein  and  ash  and  the  theoretical  100% 
consists  of  some  water  (averaging  about  10%)  but  principally  of 
carbohydrates,  starch  (corn,  rice,  tapioca,  potato),  or  sugar,  often 
from  tlie  dried  skim  milk  which  is  a  constituent  of  a  number  of  them, 
as  will  be  seen  by  the  claims  for  composition.  A  real  egg  contains  no 
cai-bohydi'ate,  neither  does  it  contain  coal  tar  color. 

An  egg  of  average  size  has  a  nutritive  value  of  75  calories,  (a  cal- 
orie is  the  unit  of  food  value  and  corresponds  to  the  energy  or  heat 
necessary  to  raise  the  temperature  of  1  lb.  of  water  4°  F.).  Three 
dozen  eggs  would  have  a  total  food  value  of  2,700  calories.  A  mix- 
ture of  the  ingredients  commonly  used  in  these  egg  substitutes  has  a 
nutritive  value  of  100  calories  for  each  ounce.  Therefore,  4  ounces, 
the  largest  amount  found  in  any  one  of  the  packages,  would  have  a 
nutritive  value  of  less  than  one-sixth  that  of  the  number  of  eggs  it 
claims  to  re])lace.   In  most  of  them  the  ratio  was  less  than  this. 

To  replace  any  article  of  the  daily  dietary  with  a  product  costing, 
we  will  say,  one  third  as  much,  but  having  one-sixth  or  one  one- 
eighth  of  the  nutritive  value,  is  certainly  not  in  the  interests  of  the 
consumer  nor  a  real  blow  at  the  high  cost  of  living. 

In  some  few  of  the  products  great  stress  is  laid  upon  the  fact  that 
real  egg  is  present.  In  several,  the  proportion  of  egg  may  reach  fifty 
per  cent.,  but  these  are  rare  indeed,  and  are  appearing  on  the  market 
only  on  account  of  the  ruling  of  several  of  the  Food  Departments  of 
other  States,  in  which  a  product  may  not  use  the  syllable  "egg"  in  the 
title,  unless  the  product  actually  contains  at  least  51%  of  egg.  Even 
in  these  few  instances,  when  egg  is  present,  the  element  of  deception 
still  persists,  for  the  directions  for  use  state  that  one  teaspoonful  of 
the  powder  will  replace  one  egg  in  contradiction  of  the  incontro- 
vertible fact  that  the  most  concentrated  form  of  dehydrated  egg  re- 
quires about  four  teaspoonfuls  of  the  material  to  represent  one  egg. 
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"^The  coloring  matter  wliicli  is  present,  is  another  element  of  decep- 
tion for  which  there  can  be  no  legitimate  defense.  Its  purpose  is  to 
.make  the  cooked  or  baked  article  possess  an  appearance  of  egg  rich- 
ness, which  is  not  warranted  by  the  composition.  No  special  criticism 
is  directed  against  coal  tar  color  in  this  connection.  It  makes  no 
difference  whether  coal  tar  color  or  vegetable  color  is  used,  its  'pur- 
pose is  deceptive  and  its  presence  should  not  be  tolerated.  The  names 
of  the  products,  when  not  actually  misleading,  are  silly  or  meaning- 
less, and  if  strung  together  would  serve  as  a  college  yell. 

As  a  class,  these  products  are  inimical  to  the  welfare  of  the  consum- 
ing public  and  a  detriment  to  the  trade  in  legitimate  food  substitutes, 
of  which  there  are  many  of  merit.  If  an  economical  housekeeper 
wants  to  save  the  cost  of  eggs  and  of  egg  substitutes  as  well,  it  may 
be  done  by  taking  4  tablespoonfuls  of  milk  and  a  half  teasitoonful  of 
t  cornstarch.  This  will  be  equivalent  to  a  teaspoonful  of  a  mixture  of 
equal  parts  of  dried  milk  and  cornstarch,  which  are  the  essential  in- 
gredients of  most  of  the  brands  on  the  market. 

The  practice  of  combining  ingredients  to  be  found  in  every  house- 
hold and,  after  giving  the  mixture  a  fancy  name,  selling  it  for  many 
times  its  value,  should  be  discouraged  by  every  means  possible.  In 
many  instances  the  package  selling  for  25  cents  does  not  cost  more 
than  5  or  6  cents  to  the  manufacturer ;  hence  the  effort  to  introduce 
these  preparations. 

Another  very  important  criticism  that  can  be  brought  against  these 
products,  as  a'class,  is  their  variability  as  regards  certain  brands.  As 
many  as  three  different  styles  of  packages  have  been  found  in  some 
particular  brands.  The  composition  has  also  been  found  to  vary 
within  certain  lines  and  some  packages  are  without  artificial  coloring 
while  others,  of  the  same  brand,  are  found  to  contain  it. 

Some  few  are  sold  as  leavening  agents,  making  no  claim  for  egg 
value  whatever.  In  these  cases  there  is  no  reason,  from  the  consum- 
er's standpoint,  wliy  baking  powder  or  some  other  leavening  ingre- 
dient or  combination  of  ingredients  already  in  the  household,  cann©t 
be  made  to  do  the  Avork  just  as  well.  '  . 


CONCLUSIONS  AND  KEMARKS. 

First.  The  brightest  light  of  publicity  should  be  shed  upon  these 
products  and  the  heaviest  weight  of  olficial  authority  sliould  be  in- 
voked to  discourage  their  manufacture  and  sale. 

Second.  They  afford  an  opportunity  for  unpatriotic  profiteering, 
combined  with  tlie  development  of  the  art  of  camouflage  to  the  point 
of  perfection.  •         _  ,  . 
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Third.  Their  names  are  deceptive ;  liieir  composition  in  no  wise- 
resembles  that  of  egg ;  the  presence  of  color,  in  those  where  it  is  iised^ 
is  a  fraud  and  the  claims  as  to  replacing  value  are  either  deliberate 
misstatements  or  ambiguous  phrases. 

Finally.  Egg  substitutes  serve  no  purpose  that  cannot  be  served 
just  as  satisfactorily^  and  much  more  cheaply  by  articles  in  daily  use- 
in  every  household.  .  .  - 


Harrisburg,  Ta.,  .June  11,  1918. 

1  fully  concur  in  tlie  statements  and  conchisions  of  Professor 
Cliarles  11.  LaAVall  in  the  matter  f»f  so-called  egg  substitutes. 

They  are  in  violation  of  one  or  all  of  the  folloAving  sections  of  the- 
Geueral  Food  Act  of  May  13,  1!»00,  and  if  found  for  sale  in  the  State- 
of  Pennsylvania  they  will  be  dealt  with  accordingly.. 

Relating  to  food  ;  dofiniiig  food  :  pi-ovidiiis  for  tlio  iirotoction.  of  tln'  imblie  healtli,. 
and  tiio  pi-pvontion  of  fraud  and  doooption,  by  proliibiting  the  manufacture  or  sale, 
the  offering  for  sale  or  exposing  for  sale,  or  the  having  in  posse.s.sion  with  intent 
to  .sell,  of  adulterated,  niisbranch'd,  or  deleterious  foods  ;  prescribing  certain  duties 
of  rhe  Dairy  and  Food  Commissioner  in  reference-  thereto  ;  and  pro\  iding  penalties- 
for  the  violation  theri^of. 

Sect  ion  1.  lie  it  enacted,  cS:c.,  That  it  slmll  be  unlaAvful  for  any 
person,  tirm,  copartnership,  limited  parliuM-sliip.  joint-stock  company^ 
or  corporate  body,  by  himself,  herself,  itself,  or  themselves,  or  by  his^ 
her,  its,  or  their  agents,  servants,  or  employes,  to  nuiuufacture,  sell^ 
offer  for  sale,  expose  for  sale,  or  liave  in  possession  with  intent  to  sell^ 
any  article  of  food  which  is  adulterated  or  misbranded  within  the 
meaning  of  this  act. 

Section  2.  Tliat  the  term  "Food,"  as  used  in  this  act,  shall  include- 
not  only  every  article  used  for  food  by  man,  but  also  eveiy  article 
used  for,  or  entering  into  the  composition  of,  or  intended  for  use  as^ 
an  ingredient  in  the  i»reparation  of,  food  for  man. 

Section  3.  That  for  the  purpose  of  this  act,  an  article  of  food  shalli 
be  deemed  to  be  adulterated, — 

First.  If  any  substance  has  been  mixed  or  packed  with  it,  so  as  to- 
reduce  or  lower  or  injuriously  affect  its  quality,  strength,  or  purity. 

Second.  If  any  substance  has  been  substituted,  wholly  or  in  part,, 
for  the  article.    *    *    *  * 

Fourth.  If  it  be  mixed,  colored  or  changed  in  color,  coated,  pol- 
ished, powdered,  stained,  or  bleached,  Avhereby  damage  or  inferiority 
is  concealed,  or  so  as  to  deceive  or  mislead  the  purchaser;  or  if  by  any 
means,  it  is  made  to  appear  better  or  of  greater  value  than  it 

Jg         *        -Z-        -X-  * 

Section  4.  That  for  the  purpose  of  this  act.  an  article  shall  be- 
deemed  to  be  misbranded, — 
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